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COMMON SENSE ir

EDITED by MARION

A MIDSUMMER TALK TO HOUSEWIVES.

The rose of the rich midsuymmer time

Is bright with the hues of its glorious prime.
T mey be well to remind the reader of
the above lines that the author wrote
of an English—aot an American—sum-
mer. In heér pattve land June ia the
month of roses, as it im with us, but in
the British isies the summer is a different
thing from what It is in these United
Btates, Here, to bo sure, we speak of the
* thres summer months—June, July apd
August ""—but our hsated term begins the
last part of May and continues unttl Sep-
tamber has dragged its snervating length
away. The houss mother does not nlwayns
appreciate this fact, and, having brought
her family aafely through midsummer,
feeln, by the middle or Iatter part of August,
that the end of ail her war against heat
&nd the attendant evile, |s near at hand.

I do not wish to discourage har, but more
eare In diet and reglmen is demanded for
the last part of the summer than for the
first half. I have already said that June
fs a dangerous momnth for bables, and. with
itz sudden beats, (t does pometimes pros-
trate the weak and aged. But the average
man and woman are still strong after the
fong period of ecold weather, and, while
they may feal tha heat uncomfortably, their
resarva strength helps thern to oyvercoms
its effects.

Not so with late August and September.
Weeks of torrid days and breathless pighta
have sapped vitallty and energy, and the
dogr days armd humlidity Incidental to this
season find us physically depleted and men-
tally depreased
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Month Not to Be Trusted.

Tha closs observer cannot fall to naotica
that September, while masquerading as an
autumn month, is not to be trastad. Atthe
south one learns 10 axpect malarial fevers
at this tima City dwellers who have
spent July and August In the country re-
turn to town for Beptamber, so certaln are
they that the malaris]l mists and fogs that
arise from Inke, river and marsh are more
deadly lo this ninth month of the ysar than
in any other. Even at the porth one is not
surprised to hear of typhold ep!/demics at
this period. These recurrant llinesses have
been explained by some physicians on the
hypothesis that city pecple have spsnt the
Enmmer months (o farmhouses and hotels
Wwhera the water supply from the adia-

cent wells has not bren uncontaminated,
apd where the drainage has beon poor.

This sounds plausibls, and yet my private
opinion i= that we may blame Jeceitful
Saptember herself for many of the disor-
ders to which flesh s helr just now, One
expects the sun to strike one, and the heat
to prosirete one in the months in which
summer reigns, but many of us fall to take
Into account the insidious weapons carried
by September. ¥For at no time of the year
are the shafts of the sun more deadly. It
iz as if summer, like the emamy of man-
kind, had =at present great power, for its
time Is short.

Nor are the dangers of this month con-
fined to the sun alone, since It is a well
known fact that the stinga of Insects of
2ll kinds are more irritating and lasting In
thiz so-called fall month than they were
in the honest and ayvowedly summer days,
The wasp, satisfled, heretofore, o meet us
in the open, now creepa into crevices and
corneTs of windows and shutters, and stabs
moarcllessly the meddlng hand of any (n-
truder, The sufferer is fortunate If the
result of the sting is not lasting, and If a
swollen and yellowed puncture does not
fewter into & wound that is a long and pain-
ful time v healing. The always ho! tem-
pered yellowjacket shows now a passion-
ats virulence in his assqult upen the per-
son who, Inadvertently or intentionally,
poaches upon what the insect considers hia
preser vea
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Added Dangers of September.

Even the green and growing things be-
comea especially dungerous In September.
The poison ivy In the wood and the polson
sumdach by the wayside are more deadly in
their effects than they were a month ago.
And to their natural and innate evil is
added an allurement that attracts the
eyes and the ngers of the uninitiated pass-
er-by. For the scarlet leaves of the polson
ivy rival In beauty those of all the other
wild vines, while the bushes of sumach
wave crimson flags that ought to act as
danger signals, but which tempt the na-
ture lover to grasp the brilllant branch
and make it his own. And In both cases
that which charmed the eye poisons tha
flesh.

Ap In all cases where the walfare of the
family, Httle and big is threatened, It is
the mother who must come to the front
with the precautions and preventives that,
if exercised In time, ars more potent than
any chance cures that are oalled into

requisition after mischief {s done. There-
fore, during the [atter haif of the heated
term, she must be even more rigid in rules
of dlet and household sanltation then she
has yet been—If tnat were possible.

All summer the slogan has been ** Swat
the fiy! " and our housewife has cbeyed
this command so often that she wonders
how there can be any files left. But the
ery s still ** They come! " and they econ-
tinue to muitiply. Once in a while a cool
morning finds them torpld, but by the time
the sun {5 an hour high they are as lively
and as persistent as ever. BSo keep up the
rule of * darkness and cleanliness,* which
{8 the only one for ridding the home of
their hated presence.
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Keeps Rooms Well Darkened.

Pach morning fling wide the blinds, beat
and * gwat " every winged pest you find,
then close the shutters and keep the rooms
comfertably darkened until the day begins
to decline. * For every crumb left on the
table or floor, one fily will develop,' =ald
one oki-fashioned housewife. And, as she
spoke the truth, leave no ecrumbs about.
It is, I acknowledge, a nulsance to have
to sweep the dining room carefully after
each meal, but the resuit in absence of files
Is worth the pailns. JIf there l» nothing
to eat &t hand the pests will go elsewhere
—with your vigorous assistance.

The lght and digestible food which has
been the staple of dlet all summer must
stlll be provided. Perhaps your boys and
girls may, like the Israeliles who wearied
of the manna, declare that their souls
loathe the light viands and ciamor for
* gomething solld and rich.' But do not
remit your care for all their erying.

Bolled puddings, roasted and fried foods,
pies, and pastries are an abomination to
the weary digestions and muost be banished
for some weeks to come. Salads of all
kinds, green vegetables in abundance, and
frults without stint, will assist nature in
keeping tha blood cool and thes liver In
good working order. Meat once a day (sall
that is necessary—even for a workingman,
if, for other meals, he has such nourishing
food as dishes In which milk, eggn, and
cheese play &n imporiant part.

An abundance of cool—not iced—waler,
with lemonade, orangeade, grape julce, and
ginger ale If one wishes other chilled bev-
erages, will furnish the liguid that the jaded
system craves. Ice creams and frult loes,
eaten slowly, are much more digestible and

palatable at this time of year than wounld
be hot puddings end pies. Peaches should
now be in their foll glory and are the most
digestible of all the summer frults. They
contain an acld that acts directly upon the
liver and it In safe to assert that when
peaches are ripe and peeled they will not
i{njure any normal person.
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Abundance of Rest Necessary,

The physlclans who make rules for right
living In hot weather lay special emphasis
on the necessity for an abundance of rest.
Do not forget this fact when September
draws near. S8Iit out in the evening damp-
ness on lawn or veranda an hour less than
you did In June and July, and gst to bed
sarly. One of the mitignting features of
September 18 that the nights are usually
cool enough to allow one to sleep. Make
the most of these houra for rest, and you
will find yourself fortified for the strain
and streas of the day that iz to follow the
night. Stay your fainting heart upon the
knowledge that afler summer's heat comes
the coolness of autumn snd that after the
debllitation of September will come the ex-
nilaration of October.

In closing this talk on midsummer and its
evils I would llke to add two words of ad-
vice. They are Keep Cooll If this has
been your motlo through the last months
adhere to it now. Do not allow yourself
to fuss about your work or about the heat.
All of us are by now pretty tired of hot
weather, dbut talking about our weariness
and protesting against it only edd to the
general discomfort.

Busy yourself regularly and systematie-
ally sbout your usual tasks, rezlsting the
impulss to rush at them., Take one duly at
& tme; fix your mind on M, and, when it
is done, take up another. One task at a
time, and one day at & time, are all that
ean be expected of you. Set yourself to ac-
complish the one and to llve through the
other, and the trying term will alip swiftiy
and safely away.
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Summer Sandwiches.

There i & knack about meking really
good, appetizing sandwiches, just ss
there 18 about making anything elsa.
One of the most important things to be
considered is the bread. Any kind may
be used, depemding on the kind of fll-
ing put In. For the very best sand-
wiches, however. it shouid be at least

one day old end shoulid be cut into the
wvery thinnest possible slices. Then, after
the filllng s In, the crusts should be
trimmed off and the sandwiches cut, elther
in strips, triangles, halves, or in fanecy
cooky shapes. EBhould the sandwiches not
be wanted for immediate nse, they shou'”
be wrapped up in a clean, dampened cloth
and put in a cool spot until needed.

ORANGHE MARMALADE SANDWICHES.
—Orange marmalade, buttered white bread.
Cut the bread into thin slices about three-
eightha {nch thick and spread orange mar-
malads on one. Put over another alice of
bread and cover this with marmalads. Do
this until you hawve four sMoes on top of
one another. Then put under a weight,
and when weall pressed trim off the crusts
and cut down In thin slices with a sharp
knife. Ths silces will look lMke jelly caloe.

PEPPER SANDWICHES —Thres green
sweet Deppers, thres hard bolled eggs, emall
cupful of mayonnaise, thin slices of but-
tered bread.

Run the peppers and the eggs through
the meat chopper or chop them finely Ina
chopping bowl. Cover the chopped mate-
rial with sufficient mayonnalse to give it
the proper consistency for spreading. Trim
the crusts from thes buttersd bresd and put
in a substantlal layer of the fikins.

DELICIOUS BANDWICHES —One and
one-half cupfuls of light brown sugar, scant
teaspoonful of butter, three-fourths cupful
of water, one-half pound of shredded cocoa-
nut, one-half pound of chopped figs, one-
half cupful of chopped walnuts, whole
wheat bread. =

Boll the sugar, butter, and water together
untll they form a thick sirup. Then remowve
from the fire and add the cococanut, the figs,
and the nuts. Stir untfl creamy and pour
into a buttered dish. When cool spread
between thin slices of the bread.

CHICKEN SBANDWICHES. — Leftover
roasted or bolled chicken, cream to soften:
plece of butter, salt and pepper, buttered
white bread.

Mince up the chicken and put # Into a
saucepan with sufficient cream (or grarvy.
it there Is any at hand) to soften It. Than
add a good sized picce of butter and & sea-
soning of pepper and salt. Put over the fire

to heat, working the mixture constantly oF
until {t resembles & paste. Pour on.mj'cd Crrearns and Freeir

and when gool spread between thin lﬂu.mh

of the bread.

ARION

HARLAND’S

HELPING HAND

IMPORTANT NOTICE

BECJUSE of the enormous number of
letiers senito the department I must ask
eantrilutors to limil their communications s
I00 words, excepl in cases of formulas or
recipes which require grealer space. I wanl
all my correspondents to have a showing in
the Corner, and {f my request in this rapect
iz complied with it will ba possible to prin
many mare letlers. ~

Allention s called o the fact that Marion
Harland cannot recefoe monsy for patlerns,
a3 sha has no conneciion with any depariment
that sells them, Moarion Harland.

TUR membesrs have rallied gallantly at

the call for practical hints for every-

day housekeeping and homemak-

ing. They may be congidered as the

drops of oil that make the domes-
tie machinery run smoothly. Without such
Jubricants thers would be jars nol a few
and continual friotion. Nothing that eases
dally living for one fellow creature I8 a
trifle.

From an Ohio comrade we have a sugges-
tion that will be usaful to the dweiler " in
city tents”—that is to =ay, spartment
bouses whaere closet room Is at & premium.

" AN OUTDOOR CUPBOARD—This is
the way woe made ours: To the outer frame
of the kitchen window was nalled a frame
made of boards a foot wide. Lighter boards
ware ineerted for shelves, thus forming a
skeloton cupboard This frame was cov-
ered with wire netting. The kitchen win-
dow filied wp tha fourth side and formed a
door. Befors and after the ice season such
& pantry will be found convenlent for stor-
ing meat and leftovers which would elut-
ter the refrigerator and spoll If Jeft in the
kitchen. G.F.D."

I subjolin te the above a word that may be
of service to the spartment dweller: Have
the top of the a! fresco cuphoard covered
with linoleum of good quality, and let It ba
slightly slaping. The projection will then
not be an unsightly adjunct to the back of
the houes, and the gentle Incline will shed
min and snow, keeplng the contenls ot
the pantry dry. IT the bottom be lined with
Hnoleum or ofl cloth, It will be more easily
kept cleman than {f the wood were left bare.
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Pineapple Recipes.

From lowa asd from Nebraska we have
directions for preparing pineapples that
commend themselves lo lovers of the fra-
Srant troplecal frolt,

*“ 1 herewith offer something which will,
T hope. prove as truly a boon {0 gome other
housemother as it has 1o me:

the new method enabled me to turn omut
round, even slices with the cores removed
casily, and reduced the wasta to a minimum.

“That pothing ba lost, I trimmed away
the tough rind from the scrape left by the
cutter, separating the good bits from the
bad. and made of these marmalade. 1 might
have ron them through the meat grinder and
canned them separately. Ilnclose themar-
malade reclpe.

“ PINEAPPLE MARMATLADE—Ome and
a half pineapplea ground fine, or the equiv-
alent of ground pmeapple mads from the
‘scraps’ I have spoken of. Four cupfuls
of dried rhubarb; pulp of ons orangs and
half the rind, ground fine. Pulp and half
the ground rind of ons lapnon; ome-half
cupful of almonds, blanched and ground;
gix cupfuls of sugar.

“ Mix all the ingredients except the nuts
into a4 mass, bruising as llitle as possible,
and cook wmtll they are a thick, clear con-
#erve; take from the stove, stir in the nuts,
and pour into glasses rolled In hot water.
When they ares cold tover with melted par-
affin, Mas. D.J. G."

The outcome must be fine, and an ac-
ceptabla confribution to the list of home-
made delleascies. To my notion it would
be quite as good if mot better without
the unusuirl Ingredient of dried rhubarb,
which i= not ofiien included In household
stores. Yzt, tha author of the conserve
has the floor and the amendment may be
officlons
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Glazed Pineapple.

Tha s=cond recipe is from a new member
of our growing Nebraska chapter:

“ GLAZED PINEAPPLE AND OTHER
FRUITS—Sliced fresh pineapple may be
uged, or even the canned fruit, if the slices
he whole and firm. You may mix with these
ripe grapes, slices of cranges and grape-
frult. Have all clean and dry and siring
upon clean.strong white linen thread. Have
ready an icing of one pint of sugarand a
scant pint of water. Boil slowly until a
Hitle epina a thread from the tip of a
BEPOOn. Bet In & warm place, not too far
from the range, and dip Into It as it cools a
string of the sliced fruit. Itis well to maks
these short, and all of & kind upon one
thread, or vary the order If you lHke. Dust
with powdered sugar as fast ap each la
dipped, and lay upon waxoed or buttered
paper to harden.

*“ After practice has enabled you to turn
out preitily frostad or glozed strings of
fruit. you may makes a little pin money by
malling a st of your commodities and
ihe prices to prominent deamlers in ocon-
factions, or to those who give luncheons
and evening parties. One woman I know
of has a ready market for all she can
make at $1 per pound. P.J"

In the exarcize of the editorial right to
add ynto or take away from contributions

and while I have not the vanity to thinlk
my way superior to any orall of the recipes
thus far publirhed, T would show my good
will to the sisterhood at large and the
8t. Paul member in particular by telling
bow one Georgpla woman makes the cake.
We are very fond of it in our family,

“COFFEE CAKE—Hsalf a yeast caka
dissolved In a half pint of water: two te-
blespoonfuls of sugar, & pinch of salt, flour
far stiff batter. Beat sl together well
and set to rise over night.

“ Next morning add one cup of sweat
milk, half a cup of butter or lard, half a
cup of sasded and halved raisines, and a
tabiespoonful of ground oimnamon. Mold
into loaves and sat in & warm place to
rise.

* This recipe, sent by a western friend,
is fine, but I vary it somewhat when I
make the bread. When my sponge |»
réady for kneading I take out a pound
or more of it and work into this the short-
ening, sugar, ralsins, and cinnamon. This
domne, I add to the rest of the sponge and
Knead all into the loaf. This s lesa
trouble than to work all together at first
and I find the result more saisfactory.

“The trouble with the Chicago member
['A. G, E.'] who wrote of her lack of sue-

cess in making coffee bread must have been of animal crackers and one of graham fectly sound.

in the yeast. My yeast cake makes o fine

grained, beautiful bread with little knead-
ing.: 1 save some of the sponge and use
Instead of ‘& freah yeast cake for the next
baking. if that i» to ba within a couple of
days. I am now using successfully the
sponge mixed first elght weeks ago.

*“ There is a delicate tasta to this bread
I have saldom knowmn in any other variety.
When we find the sponge is ' running out *
or getting low. 1 add a new cake of yeast or
make a fresh sponge. Mes. B. ¥. I.”

Warm coffes bread, with cream ocheese
and marmalads, makes as relishful a lunch-
eon-dessert as hungry school boy or glrl
conld desire. As the name indicates, tha
original purpose of ita creation was to ac.
company coffee in the German ' kaffes
klatnch,” which stands in that land of good
iivers for our afternoon tea. Now we eat
it for breakfast or luncheon as the humor
talkes us.
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Luncheon for Children.

Apropos of chlldren’s luncheons, I =lip In
heres a communication from a Chicsgo
mother:

“LUNCHEON ¥FOR SMALL CHIL-
DREN—A luncheon for small 'kidfes®
with dainty appetites is made from a box

crackers.

““Boll one cupful of granuiated sugar until
it forms a soft ball when dropped lnto cold
water. Put a little of this in the center of
ench graham cracker and press an animal
c¢racker into this

“The children will be delighted with
these and with the additional glass of mdik.
They will make a luncheon out of them
when otherwise Jdisinclined to eat,

“EvaGQ. F."

Whatever templs the ltthe ones away
from a solld meal of two helps of meat and
a triangle of pla incassd in * family pastry **
must be for the benefit of the human race,
Better the Scotchman's three meals of
*“brose ' and his growl—'" An' wherefore
siuld a mon quarrel wi' hla meat? " when
asked ' If he did nol ind the fare monoto-
nous ""—than the glut of meat tri-dally,
ocommon In a vast mmjority of American
housecholds.
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Teo Renovate Men's Collars.

From South Dakota we havea himt for the
needlewoman who wotld " gar auld claes
look amalst as gude as new."”

*TO RENOVATE JOHN'S COLLARS—
The collars of men's shirts usually wear out
first, leaving the rest of the garment per-
To repair one, cut the worn
part away carefully with sharp sclssors,

FAMILY MEALS FOR A WEEK

SUNDAY.

Melons.

LUNCHEQN.

Clam broth mantied with whipped cream.
Cold meat garnished with crese,
Breakfast muffins, toested.

Thin bread and butter,

Crab meat salad.

and cheepe.
Warm cofles bread (mee recipe) and cocon.

DINNER.
Jullenne scup.
Hoast unb with mint ssoos.
Green poas.

Btuffed tomatoes.
Home madde fce cream and cake.
Biack coffes.
® =%
MONDAY,
HREAKFAST.

Qeran,

pen.
Cereal and cream.
Baoon.
Hoiled
Whole wheat .
Toast.
LUNCHEQN.
Baked sardipes with atrips of toast as & garniah.
Baked £

polatoes.
Tommto salad with thin greabam bread and butter.
Crackers

LUNCHEON.
Mince of lamd and maceroni (& left over), to-

Lattuce malad,
Crackers and cheese.
Bread pudding with ssooe.
Tea.

DINNER
(a loft over).

uocotash scup
Calt's liver a I'Anglalse.
Lims beans
gy plant, stuffed.
Peach ahortcake.
RBiack coffsa.
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WEDNESDAY,

-

ing and other ssasons.

beyond what you have described?

again and be specific upon this

recipe for mayonnaise dresaing.
one which has been used in my home forty
years and has never fafled when all tha
implement=s and materials used ln the proc-
ess were thoroughly chilied.

gix eggs beaten stiff
Add s teaspoonful of ealad oll and beat for
a minute; repeat this process three times;
then put in s tablespoonful sta time untll
the mixture (s thick and smooth.
juice of a lemon, beat in well, and salt to
taste—but lightly.

c¢hance to see the minute directions given
for pickling greem cucumbers published In
the Corner a month ago? I sald then the
recipe was too long to be. repeated jn full
within six months. I am constralned by
your appeal to condenss It here

GREEN CUCUMBER FICKLES —Lay
firm young cucumbers in stroug brine for
a fortnight, or for a month if more con-
venient. When you are ready to put them
up, pick out all that are not perfect nnd
throw them away. Lay the good in ocold
water after washing off the brine. Leave
in the water for tweonty-four hours; ex-
change this for fresh, and leave for an-
other day and night. Now, line a porcelzin
or enamel kettle with grape vine leaves,
three deep, and pack in the cucumbers in
layers, sirewing powdered alum between
the stratn. A bit of alum half the size of
an egg should do for two gallons of cu-
cumbers. Powder it finely. Cover the
cucumbers two Inchea deep with cold wa-
ter, put a thick blanket of vine leaves over
all, fit the lid upon the kettle and set over
the fire. Hieam them alowly for five hours,
never once letting the simmer reach the
boll. The cucumbers should now be of &
fine and permanent green. The leaves
heip to color them and the alum seis the
Erean.

Take thdm from the keitle and drop, one
by one, into ce cold water. It will be luke-
warm by the time all are in. Drain It off
and fill up with fresh water a3 oold -and
leave in this whils you prepare the vine-
Enar.

To ene gallon of best cider vinegar allow
a cupful gf sugar, thres dozen black pep-
per corns, the same pumbar of whols
cloves, elghteen whole alisples, and s dozen
blades of mace, with thres tablespaoonfuls
of celery seed. Put into the clean kettle
and cover, Bring to a quick boll, and keep
this up for five minutes—notl more Mésn-
while pack the chilled cucumbers o a
stons crock, then pour the vinegar over
them. Fit on 4 close id. Two days later
drain off the vinegar, bring to a boil, and
return to the plckles, Rm.‘ the process
at Intervals of two, four, and slx days
Cover with & tighi'y fNitting top and tie
olleloth over this. Don't try to eat them
for two months, They need this time Tor
ripening. But at the end of a week exam-
ine them to make sure no defective or

avoiding the chance of cutting the under-
side of the collar which is still good. Then,
with a bit of the same material, matching
exactly in texture and color, substitute &
new collayr for that you have pared away.
Fit and baste just over the old stitching,
taking care to fit the corners nicely. Stitch
neatly along the old lines and the garment
is as good as new. Mras. W. H. R."
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For Cleaning Classware,

A New York City woman follows with a
housewifely brief that has all seasens for
its own:

“TO0 CLEAN WINDOWS, MIRRORS,
AND ALL MANNER OF GLASSWARE—
Provide yourself with a small chamols skin;
wash it clean in clear, warm water; squeezs
it hard to get rid of superfiucus molsture
and wipe the glass with it, going all over
it from top to bottom. Be sure the water
s clean for the last wiping. Windows,
glassware, mirTors, ete,, washed in this
way neétd no polishing and are clear,
bright, and fres from lint. Thir procesa
wiil save the busy housewite hours of time
spent In polishing windows at houseclean-

" Use no sosp and never wash windows
when the sun shines upon them.
*Mzmre. R.G.D.”
Can you mean that nothing {8 necessary

You speak of clear water for the last wip-
Ing. This would imply that the chamoia
must be redipped, washed, and wrung dry
several times. T wish you would write
point.
Thank you for the * 1ift over a hard piace.”

® &
Mayonnaise Dressing Recipe.

* 1 saw & request in the exchange for a
I send

“ MAYONNAISE DRESSING—Yolks of
with the egz whip.

Add the

~ Junket. “Whipped cream may be added !f you
Cospes, like. This will keep two weeke upon the ’“"u“‘ cucumber escaped your first inspec-
fce. Mrs. R. E P." C'n.m:mhun
DI, put up In this way will
oo oo o eincear mor Tansard. Your formuia o7 0 indefinite period—if not caten Raters
Chickes potple with rice balle (a left over). ther vinegar nor m - the ke ARl by
String beans. 18 as neariy perfect to my taste &s it can be, mdctsymmt witite a
Fried m Ingredients are fsw and the treatment is han & month after
- abmolutely correct. ey are put into the spiced ¥
Biuck coffes. P tww—mylnh—-hommmm
* % . eep yours In brine longer e :
SATURDAY. Creen Cucumber Pickles. lutety + -nth&ll abso
BREAKTAST. *“1 shovid llke to have you or some of (oughens them. HM“' '“m 1 :“'m‘-"mlﬂdhe
o 0'::‘: your colleagues telt me how to keep cu- gresn ¥ou covel Try this o
m-_" cumber pickles In brine, crisp and green, recipe, and you will ceass to mt ““:

without canning them. Is there any way

plckles prepared by professionsal manufac-

2 s Ices, Fatern Slowly, Are JMiich
.Zg?!estxbfz avad Failataple ar 75::{:3 Tz;s’ne a;! Year
oeald e Hot FxAdings and Fies."

-

e ————

oorn.
" and American cheese, Etewed pears with whipped cream and cake.
" CANNED PINEAPPLE-Ip preparing Ginger snapgs and ploespnle e Bluck ooffes. turers.

pineappies for canning I have always tried

the frult would be less likely to clog in Toa - e Tea end coffes. * =

to leep the sl hele and d, and
Wi Botan easy tank UstIFThie Pear: Then the process af glasing andlook beiker when N NER. i prpescins O B e s e it Hels e Pl Ostate
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